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BAB V 





1.  Perbedaan konsentrasi bubuk daun kelor memberikan pengaruh 
yang nyata terhadap sifat fisikokimia (kekeruhan, pH, dan total 
asam) dari air seduhan daun kelor. 
2.  Hasil pengujian kekeruhan air seduhan daun kelor diberbagai 
konsentrasi (0,4; 0,8; 1,2; 1,6; 2,0 % (b/v)) berturut-turut adalah 
4,44; 5,29; 8,21; 12,54; dan 17,45 NTU. Semakin tinggi 
konsentrasi bubuk daun kelor maka kekeruhannya semakin 
meningkat. 
3.  Hasil pengujian pH air seduhan daun kelor diberbagai konsentrasi 
(0,4; 0,8; 1,2; 1,6; 2,0 % (b/v)) berturut-turut adalah 8,00; 7,79; 
7,86; 7,65; dan 7,32. Semakin tinggi konsentrasi bubuk daun kelor 
maka pHnya semakin menurun. 
4.  Hasil pengujian total asam tertitrasi air seduhan daun kelor 
diberbagai konsentrasi (0,4; 0,8; 1,2; 1,6; 2,0 % (b/v)) berturut-
turut adalah 0,00; 5,33; 6,60; 7,38; dan 7,79 mg ekuivalen asam 
klorogenat/g sampel. Semakin tinggi konsentrasi bubuk daun kelor 
maka total asamnya semakin meningkat. 
5.2. Saran 
 Perlu penelitian lebih lanjut mengenai konsentrasi bubuk daun 






AOAC. 2005. Method of Analysis. Washington: Association of Official 
Analytical Chemistry. USA: AOAC International. (979.12; 33.2.06; 
973.41 ) 
 
Aminah, S., R. Tezar, dan Y. Muflihani. Kandungan Nutrisi dan Sifat 
Fungsional Tanaman Kelor (Moringa oleifera). Buletin Pertanian 
Perkotaan, 5(2) : 35-44. 
 
Apriady, R.A. 2010. Identifikasi Senyawa Asa, Fenolat Pada Sayuran 
Indigenous Indonesia. Skripsi S-1. Fakultas Teknologi Pertanian IPB, 
Bogor. repository.ipb.ac.id (7 Maret 2017). 
 
Bergquist, S.A.M., U.E. Gertsson, P. Knuthsen, and M.E. Olsson. 2005. 
Flavonoids in Baby Spinach (Spinacia oleracea L.): Changes During 
Plant Growth and Storage. Journal of Agricultural and Food 
Chemistry, 53:945 -9464. 
 
Boukes, G.J., M.V.D. Venter, and V. Oosthuizen. 2008. Quantitative and 
qualitative analysis of sterols/sterolins and hypoxoside contents of 
three Hypoxis.African Journal of Biotechnology, 7 (11):1624-1629. 
 
Chumark, P., P. Khunawat, Y. Sanvarinda, S. Phornchirasilp, N.P. Morales, 
L.P. Ngam, P. Ratanachamnng, S. Srisawat, and K.U.S. 
Pongrapeeporn. 2007. The In Vitro and ex Vivo Antioxidant 
Properties, Hypolipidaemic, and Antiatherosclerotic Activities of 
Water Extract of Moringa oleifera Lam. Leaves. Journal of 
Ethnopharmacology, 116:439-446. 
 
Fahey, J.W. 2005. Moringa oleifera: A Review of The Medical Evidence 
For Its Nutritional, Therapeutic, and Prophylactic Properties. Part 
1..http://www.malunggaypropagation.com/Jed_Fahey_text_GB.pdf 
(01 Oktober 2016). 
 
Fuglie, L. 2001. The Miracle Tree : The Multiple Attributes of Moringa, 
(dalam Moringa oleifera : A Review of the Medical Evidence for Its 
Nutritional, Therapeutic, and Prophylactic Properties Part 1, J.W. 
Fahey, Eds), USA: Trees for Live Journal, 21-27. 
 
29 
Giridhari, V.V.A., D. Malathi., and K. Geetha. 2011. Antidiabetic Property 
of Drumstick (Moringa oleifera) Leaf Tablets. International Journal 
Health Nutrition, 2(1):1-5. 
 
Giwa, S.O., S. Ertunc, M. Alpbaz, and H. Hapoglu. 2012. 
Electrocoagulation Treatment of Turbid Petrochemical Wastewater. 
International Journal of Advances in Science and Technology (5):23-
91. 
 
Harianto, I. 2015. Pengaruh Konsentrasi Tepung Daun Beluntas (Pluchea 
indica Less) terhadap Sifat Fisikokimia, Organoleptik, dan Aktivitas 
Antioksidan pada Minuman, Skripsi S1. Fakultas Teknologi 
Pertanian, UKWMS, Surabaya. http://repository.wima.ac.id/5469/ 
 2/Bab%201.pdf. 
 
Hartwell, J.L. 1971. Plant Used Against Cancer, (dalam Handbook of 
Energi Corps, J.A. Duke, Eds), Venezuela: Purdue University, 347-
377. 
 
Kahkonen, M.P., A.I. Hopia, and H.C. Fuorella. 1999. Antioxidant Activity 
of Extract Containing Phenolic Compound, Journal Agriculture and 
Food Chemistry, 47:3954-3962. 
 
Krisnadi, A.D. 2015. Kelor Super Nutrisi. Blora: Kelorina.com. 
 
McKay, D.L. and J.B. Blumberg. 2002. The Role of Tea in Human Health: 
An Update, Journal American College Nutrition, 21(1):1-3. 
 
O’Dell, J.W. 1993. Determination of Turbidity by Nephelometry. Ohio: 
Cinncinati. 
 
Oduro, I., W.O. Ellis and D. Owusu. 2008. Nutritional Potential of Two 
Leafy Vegetables: Moringa oleifera and Ipomoea batatas leaves. 
Scientific Research and Essay, 3(2):057-060. 
 
Palada, M. and C. Chang. 2003. Suggested Cultural Practices for Moringa. 
Taiwan: AVRDC, 1-5. 
 
Roloff, A., H. Weisgerber., U. Lang., and B. Stimm. 2009. Moringa oleifera 




Saffan, S.E.S. and A.M.D.El-Mousallamy. 2008. Allelopathic effect of 
Acacia raddiana leaf extract on the phytochemical contents of 
germinated Lupinustermis Seeds. Journal of Applied Sciences 
Research, 4(3):270-277. 
 
Sampoerno dan D. Fardiaz. 2001. Kebijakan dan Pengembangan Pangan 
Fungsional dan Suplemen di Indonesia, Pusat Kajian Makanan 
Tradisional IPB, Bogor, 25-34. 
 
Schwarz, D. 2000. Water Clarification Using Moringa Oleifera. 
http://www.gate-international.org. (01 Oktober 2016) 
 
Singh, G.P., R. Garg, S. Bhardwaj, and S.K. Sharma. 2012. Anti-
Inflammatory Evaluation of Leaf Extract of Moringa Oleifera. Journal 
of Pharmaceutical and Scientific Innovation, 1(1):22-24. 
 
Tapas, A., D. M. Sakarkar, and R.B. Kakde. 2008., Flavonoids as 
nutraceuticals: a review. Tropical Journal of Pharmaceutical 
Research, 7(3):1089-1099. 
